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Abstract:

The objective of present study was to investigate the effect of using duplex

volaticle oil of Rosmarinusoficinolis and Nigella sativain microbial quality, sensing
and extending storage time of minced cold poultry meat. Duplex volaticle oil was
added at 25, 50 and 75 mg/kg to minced poultry meat , these treatments were stored
individually for (0 ,4 and 7) days at( 4-7) C° . After making several microbial and
sensing test. The following results were obtained:-
The process of adding duplex volaticle oil of Rosmarinus officinolis and Nigella
sativa to minced poultry meat led to significant reduced (P<0.01) in total arobic
count, psychrophilic count and coliform bacteria during refrigerated storage periods.
The results showed asignificant sensory evaluation improvement (P<0.01) in the
organoleptic characterisitics of minced poultry meat ( flavor, juiciness , tenderness,
overall palatability). It can be concluded that added duplex volaticle oil had positive
significant influence on sensing and microbial safety of minced poultry meat when
stored under refrigeration at (4-7)C° to (7) days.

Key words: Rosmarinus officinolis, Nigella sativa, Poultry meat.
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